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A Tahini Recipe Booklet
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Seven simple recipes — plus a beloved local special — built around a smooth, nutty

100% Ethiopian tahini
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n13U (Tahini) Aoo:ls? What exactly is tahini?
N13UADUUASIAURIINAIUDDNNADULNLUN — & Tahini is an ancient Middle Eastern magic
lUsmﬁou‘JSuQU 1Wudu uazdusssus1anninon — a smooth, rich and natural spread made
WAQVIWYv28gI0LaYD N13Tvov DNO waalu exclusively from sesame seeds. DNO
o5loWednudaviwusgwst (Humera) usans tahini is produced in Ethiopia from 100%
100% pure Humera sesame seeds.
wiovgwsiBougniuiunnivassuanidevikiio Humera sesame seeds, grown in
vovloaloWe [dsunsgngdovinurtivlutudavi northwestern Ethiopia, are considered
DAtunwdngatulan dresas@routuluuniuas among the finest in the world thanks to
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their nutty, slightly sweet flavor and high oil

content, which gives the tahini an

exceptionally smooth, silky texture.
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To introduce you to this wonderful new
flavor, we’ve put together a small collection
of 6 very simple recipes (plus a beloved

local special!) to help you easily

incorporate tahini into your meals, from

dips to desserts.
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Classic Tahini Dip
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Quick Classic Hummaus
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Tahini & Soy Sauce
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Sweet Tahini Spread
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Banana & Tahini Smoothie
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Pad Thai with Tahini Sauce
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This is the beating heart of
Middle Eastern cuisine.
The true magic of tahini
appears when it meets
water and lemon — a
thick, rich paste suddenly
transforms into a light, airy

and silky sauce.
INGREDIENTS

e 1/2 cup DNO raw tahini

1/2 cup cold water

1/4 cup fresh lemon
juice

1 crushed garlic clove

1/2 tsp salt

METHOD

In a bowl, whisk together
the tahini and lemon juice.
Gradually add the cold
water while whisking until
smooth and lighter in color.
Add the garlic and salt and

mix well.

Hummus is the most
famous dish in the Middle
East. The secret is tahini,
which gives hummus its
rich flavor and its

irresistibly creamy texture.

INGREDIENTS

1 can chickpeas

* 1/3 cup DNO raw tahini
e 2 tbsp lemon juice

e 1 garlic clove

e 2 tbsp olive oil

e 1/2 tsp cumin, salt, and
a little water

METHOD

Process the tahini and
lemon juice in a food
processor. Add the
remaining ingredients and
process until combined.
For an even smoother
texture, gradually add a
little cold water while

processing.

What happens when the
rich ingredients of the
Middle East meet the
umami flavors of Asia?
The result is an irresistible
sauce that feels both
familiar and surprising at

the same time.
INGREDIENTS

e 3 tbsp DNO raw tahini

2 tbsp soy sauce

1 tbsp rice vinegar or
lemon juice

1 tbsp honey or maple
syrup

1 tsp sesame oil

2-3 tbsp hot water

METHOD

Place all the ingredients in
a jar, close the lid and
shake well until the sauce
is smooth, thick and well
combined. Perfect over

salad or noodles.

The perfect way to satisfy
your sweet tooth naturally.
Tahini proves that it isn’t

limited to savory dishes.
INGREDIENTS

e 1/2 cup DNO raw tahini

e 1/2 cup date syrup,
honey or maple syrup

e Optional: 2 tbsp cocoa
powder for a chocolate
spread

METHOD

Mix all the ingredients in a
bowl until you have a thick,
smooth and uniform
spread. Store in ajarin a
cool place and spread over

toast.

Before a long day at work
or a workout, this smoothie
is an energy booster.
Tahini gives the smoothie
an irresistibly smooth, silky

texture.
INGREDIENTS

e 1 ripe frozen banana

* 1 heaped tbsp DNO raw
tahini

e 1 cup milk (or a milk
alternative)

e 1 date and a pinch of

cinnamon

METHOD

Place all the ingredients in
a blender and blend on
high speed until smooth

and silky. Serve chilled.

daquz1goLav (UIWINUB)
Eggplant Salad (Baba Ghanoush)

The romance of an open
flame meets the
refinement of high-quality
tahini. The eggplant is
roasted and blended with
tahini to create a rustic yet

luxurious spread.

INGREDIENTS

1 large eggplant

1/4 cup DNO raw tahini

2 tbsp fresh lemon juice

1 crushed garlic clove

1/2 tsp salt

METHOD

Roast the eggplant in a hot
oven until tender. Cut it in
half, scoop out the flesh
and mash it. Mix well with
the tahini, lemon juice,

garlic and salt.

A tribute to local cuisine.
Instead of peanuts,
incorporating tahini into the
Pad Thai sauce coats
every noodle in
creaminess and adds a
surprising new nutty depth

of flavor.
INGREDIENTS

e Sauce: 3 tbsp DNO
tahini, 3 tbsp soy sauce,
1 tbsp tamarind, 1 tbsp
sugar, and a little water

e Stir-fry: 200 g rice
noodles, oil, egg, bean
sprouts and spring
onions

METHOD

Whisk the sauce
ingredients together. In a
wok, fry the egg, then add
the noodles and sauce and
stir-fry everything together.
Add the bean sprouts and
spring onions, and serve
hot.

One ingredient — pure sesame. Naturally vegan, gluten free, and rich in flavor. A pantry

staple that carries a dish from breakfast to dinner to dessert.
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